PRIVE

LUNCH SET MENU

Awvailable Monday to Thursday, 12 PM - 3 PM
2 courses for £16.95 per person

MEZES

TZATZIKI

Greek yoghurt blended with hand-grated cucumber, crushed garlic and dill.
HUMMUS

Creamy chickpea and tahini dip with lemon, garlic and extra virgin olive oil.
GIGANTES PLAKI

Giant butter beans baked in a rich tomato sauce with garlic, onion and oregano..
MELITZANOSALATA

Smoky aubergine and roasted red pepper dip with garlic, onion and parsley.
DOLMADES

Vine leaves stuffed with herbed rice, garlic, onion, spices.

SPANAKOPITA

Crispy filo pastry filled with spinach, feta, fresh herbs, served with salad and tzatziki.
TIROKAFTERI

0 Whipped feta dip with roasted peppers, chilli oil and warm pita.

MAINS

GYROS BURGER (CHICKEN OR PORK)

Chicken or pork gyros served in a toasted brioche bun with homemade tzatziki
and fresh onion, accompanied by crispy fries.

KEFTEDES

Savoury meatballs made from a blend of beef and lamb, mixed with fresh
herbs, gar]ic and onions. Served with mashed potatoes and salad.

CHICKEN SOUVLAKI

Tender pieces of marinated chicken, served with pita, tzatziki, and salad.
LAMB SOUVLAKI

Lamb skewer marinated with garlic, herbs, and olive oil. Served with

warm pita, tzatziki, and fresh salad.

VEGETARIAN MOUSAKKA

Layers of roasted aubergine, potato, courgette, tomato, lentils and béchamel sauce.
GREEK SALAD

A refreshing blend of tomatoes, cucumbers, red onions & Kalamata

olives with feta cheese.

Please inform a member of staff, if you have any allergies or intolerances before you order.
Unfortunately, we can not guarantee that any product is 100% free from any allergen due to risk of cross contamination in our kitchen.
A discretionary 12.5% service charge will be added to your bill



